La Strada . Riesling 2004

Grape variety
Bottled

Cellaring potential
Winemaker

Wine analysis

Comment

Short description

100% Riesling

October 2004

2014

Hatsch Kalberer & William Hoare

Alcohol 7.0 %
Total acidity 10.2 g/l
pH 2.73
Residual sugar 95 g/l
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200

PRODUWCED AMD BOTTLED BY FROMM WIMERY LA STEADA

Over the last few years our “Spatlese” style Riesling
has gained a reputation as one of the most unique
and delightful sweet wines in New Zealand. The cool
season of 2004 has produced the most extreme
version yet with only 7% alcohol and nearly 100g/|
residual sugar. However the wine is elegantly
balanced with zingy ripe acidity and a burst of apple,
lime and grapefruit flavours and finishes with a
mouthwatering tartness due to the low pH. A
lighthearted, energetic Riesling in its teenage years.

Delightful low alcohol Riesling with flavours of apple,
lime and grapefruit, very sweet but elegantly
balanced with a zingy ripe acid finish. (December 2004)
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